/H*  *""'" 


(Amendment  7  to  B.A.I.  Order  211,  Revised) 

UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 

BUREAU    OF   ANIMAL    INDUSTRY 


AMENDMENT  TO  REGULATIONS  11,  16,  17,  AND  18,  B.A.I. 
ORDER  211,  REVISED  (REGULATIONS  GOVERNING  THE 
MEAT  INSPECTION  OF  THE  UNITED  STATES  DEPART- 
MENT OF  AGRICULTURE) 

United  States  Department  of  Agriculture, 

Office  of  the  Secretary, 
Washington,  D.C.,  July  25,  1933. 
Under  authority  conferred  by  law  upon  the  Secretary  of  Agriculture,  regu- 
lation  11,   section   16,   paragraph   3;    regulation   16,   section   3,   paragraph   2; 
regulation  17,  section  9,  paragraph  12;  and  regulation  18,  section  6,  paragraph 
3,  are  amended  as  hereinafter  set  out. 

This  amendment  for  the  purpose  of  identification  is  designated  as  "Amend- 
ment 7  to  B.A.I.  Order  211,  Kevised,"  and  shall  become  and  be  effective 
immediately. 

H.   A.  Wallace, 
Secretary  of  Agriculture. 

Regulation  11,  section  16,  paragraph  3. — Carcasses  of  cattle  showing  a  slight 
or  moderate  infestation  other  than  that  indicated  in  paragraph  2,  but  not  so 
extensive  as  indicated  in  paragraph  1  of  this  section,  as  determined  by  a  careful 
examination  of  the  heart,  muscles  of  mastication,  diaphragm  and  its  pillars, 
tongue,  and  of  portions  of  the  carcass  rendered  visible  by  the  process  of  dress- 
ing, may  be  passed  for  food  after  removal  and  condemnation  of  the  cysts,  with 
the  surrounding  tissues,  provided  the  carcasses  and  parts,  appropriately  identi- 
fied by  retained  tags,  are  held  in  cold  storage  at  a  temperature  not  higher  than 
15°  F.  continuously  for  a  period  not  less  than  6  days.  As  an  alternative  to 
retention  in  cold  storage  as  herein  provided,  such  carcasses  and  parts  may  be 
passed  for  sterilization. 

Regulation  16,  section  3,  paragraph  2. — Casings  that  are  colored  as  provided 
in  paragraph  3  of  section  6  of  regulation  18,  when  used  as  containers  of  meat 
or  product,  shall  be  legibly  and  conspicuously  marked  by  branding  or  printing 
thereon  one  of  the  statements  as  follows :  "  Artificially  colored  ",  or  "  casing 
colored." 

Regulation  17,  section  9,  paragraph  12. — Coloring  matter  added  to  lard  or 
other  animal  fat,  except  oleomargarine,  under  the  provisions  of  paragraph  3 
of  section  6  of  regulation  18,  shall  be  declared  on  the  label  in  a  prominent 
manner  and  contiguous  to  the  name  of  the  product  by  the  statement  "Artificially 
colored."  When  meat  or  product  is  placed  in  casings  colored  under  the  pro- 
visions of  paragraph  3  of  section  6  of  regulation  18,  there  shall  appear  on  the 
label  in  a  prominent  manner  and  contiguous  to  the  name  of  the  meat  or  product 
one  of  the  statements  as  follows :  "Artificially  colored  ",  or  "  casing  colored." 

Regulation  18,  section  6,  paragraph  3. — Only  harmless  coloring  matters  may 
be  used,  and  these  only  with  the  approval  of  and  in  such  manner  as  may  be 
prescribed  by  the  Chief  of  Bureau.  Such  coloring  matters  may  be  used  in 
the  manner  and  under  the  conditions  as  follows : 

( a )   They  may  be  added  to  prepared  fats. 

(&)  They  may  be  used  in  the  preparation  of  casings,  or  by  dipping  casing- 
covered  meat  or  product,  or  by  other  approved  method,  provided  they  do  not 
penetrate  the  meat  or  product  contained  in  the  casing. 

(o)  They  shall  be  declared  as  required  by  paragraph  2  of  section  3  of  regula- 
tion 16,  and  paragraph  12  of  section  9  of  regulation  17. 
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